Strattons Hotel
A presentation by co-owner Vanessa Scott
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Stratton's Hotel
A sustainable business approach

Directors; Les Scott, Vanessa Scott
10 bedrooms, 20 cover restaurant boutique hotel within the Norfolk market 
town of Swaffham

The first hotel in the UK to win the Dti's Queen's Award
Our aims
· We bought the Palladian Villa, Stratton's, in 1990 to indulge our love of people, food and wine. 

· It would enable us to work together and be at 'home' for our two young children then 6 & 8 years old. 

· We had no hospitality background. 

· We wanted to create a great hospitality experience using produce and people from the area run to our personal environmental ethics

Acknowledgement
· Early on the hotel attracted local and national press coverage for its quality.

· In 1992, it was named 'Top Norfolk Hotel' by the Consumer Association, and subsequently in 1993 and 1995.

· The Good Food Guide named it their 'Organic Local Food Champions' in 1997 and again 'Top County Restaurant' in 2001.

· The Independent Newspaper named Stratton's as one of their Top Fifty Hotels in the U.K. 

· The hotel used the British Quality Foundation model to improve upon its product and processes and gained Investors in People status in 2003, Golden Pillow Award from the Times Newspaper in 2000, Independent Newspapers 'Top 50 UK Hotels' 2007
“QUALITY IS NOT SACRIFICED FOR ENVIRONMENTAL CONSIDERATIONS. WANTING THE BEST IN TERMS OF QUALITY IS ALWAYS THE BEST ENVIRONMENTAL DECISION”
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Demographics
· The town's population is around 7000

· Average breadwinners wage when we arrived was £150 per week

· Suffering social & economic deprivation with the decline in agriculture, Swaffham has attracted European regeneration funding as a consequence

· Swaffham is not North Norfolk!

· The average occupancy for accommodation in Breckland is currently 38%

· Stratton's occupancy for the past 3 months has been running at 92%

· averaging out at 86% for the year so far comparing with an average for

· Norfolk of 40%

Stratton's is a destination in its own right

The Environmental Policy
· Our personal experience began with our parent's childhood wartime experiences;
· 'Waste is wicked', our indoctrination!
· Why have a policy? 
· It could be a personal conviction, an experience, formed by education, reading, friends and family, observations, a mentor..................................... the bottom line is it makes great business sense

Environmental policies from the start
· From day one we implemented environmental practices to fulfill our personal convictions about minimizing our business footprint environmentally - BUT also because it reduced our costs.
Example: we have never paid for commercial waste collection saving the business possibly £13-£20K over our trading period.
· Landfill waste accounts for fewer than 2% of our total waste, i.e. over 98% is recycled

· During 2006, a commonsense initiative enabled Housekeeping to reduce laundry to business guests by removing double occupancy stock which saved laundering over 500 towels and 800 pillowcases, representing a cost saving of over £600.
The Environment as part of the business strategy
We co-operated with the University of Hertfordshire's project 'Waste Minimisation in the food and drink industry in East Anglia'
To download the project’s final report go to: Waste report
· The business has run to an environmental management system (EMS) for nearly two decades.  

· The comprehensive policy in current use was developed in 1997 after working in partnership with Envirowise and the University of Hertfordshire.  

· All staff are briefed at induction stage on the EMS and asked to be proactive and think laterally. 

· There is a 'Green' Management Team.

A turning point
· Poor environmental performance was tackled, not always perfectly to begin with, and the business became intensely aware of the immense potential for savings, hand in hand with environmental concerns, and without compromising on quality, a key business driver.

· 'Low Hanging Fruit': turning off an espresso machine gave a saving of £250 on the hotels electricity bill.

· The current environmental policy, re-written every January, is a more sophisticated document than the first. Year after year, the hotel has reduced energy bills and waste. Most importantly, tackling the issue of writing up a policy in the first instance was a turning point in the business. 

· The management were forced to analyse the good and the bad, evaluating the behaviour of staff, guest and managers on site.


Addressing the management of Waste

· All waste streams are measured daily.
· The business managed a total waste reduction, decreasing from just under 10 tonnes in 2002 to under 5 tonnes in 2006 despite occupancy rising to an average of 86% in 2006 and 2 new rooms brought on line to increase room capacity to 10 with the possibility of up to 28 bed spaces.
· Reduction was achieved via a careful policy of re-using plastic trays for supplier products, re-usable cloth shopping bags, instructing suppliers to avoid sending us unnecessary packaging, buying fresh produce, returning packaging to a supplier, making staff and visitors aware of our aims to drive down waste totals.
· The average percentage of waste going into landfill in 2006 was under 2%.
Case History
· Newspaper & Magazine Waste: initially taken to recycling centres
· Then processed on site into animal bedding, paper logs for the fires; magazines taken to the local surgeries and library share within the town centre

· As occupancy dramatically increased, we approached the local newsagent and asked if they would take back 'old' papers and magazines returning them to WH Smith for recycling. This paper waste averages out currently at 20-25kilos per week
Natural resource management
· We record all energy use weekly to create energy totals per guest. This figure is used to create reduction targets for staff. Gas 1.63 units, electricity 14.08 units per guest for 2006.

· Staff play their part in switching off all power not in use e.g. coffee machine, TV's and lights.

· The overall temperature of the hotel within the winter months is adjusted twice a day to match weather conditions.

· All heating within guests rooms are on individual thermostats allowing control.

· New room projects incorporate a master switch to give greater control on energy shut-down.

· Stratton's is a member of CRED, Considerate Hoteliers and The Hospitable Climates Programme all with support 'experts' and information to aid improving reducing our carbon footprint.
Water Resources
· Water is recorded weekly from meters.

· Grey water from kitchen and restaurant recycling amounted to 5074.25 Litres in 2006 used to water pot and vegetable gardens.

· Water butt rainwater in 2006 amounted to 10,978 litres used to water vegetables and fruit grown for the restaurant.

· New underground tanks for harvesting rainwater have been installed in 2007 enabling us to harvest all roof, driveway surface water and stairwell waters.
Buy local

'From day one, our guiding principle has been quite simply to source and prepare the fabulous seasonal produce on our doorstep, real food with true flavours'.

· We operate a strict buy local; buy organic wherever possible policy thus reducing food miles, supporting the local economy, giving a better sense of regional identity.

· Investing in and supporting local suppliers, teaching guests and staff about produce and the particular characteristics of production within the locality, creating ownership within the hotels community of a product; creating a strong sense of value, e.g. White Lady cheese from Poppylot Farm at nearby Feltwell.

Supplier Scrutiny

The unique geography and climate of the Brecks - it is the driest part of the UK - provides produce from asparagus to blueberries. We have a large number of small producers supplying us with their foods, fabulous local cheese makers, microbreweries, arable farms, organic and free-range animal production - not forgetting the food from the wild too: blackberries, wild mushrooms, sloes, horseradish, wild garlic and game.

· All suppliers are vetted with a questionnaire and a site visit to ensure quality and integrity of their products

· The supplier must agree to staff visits to further their knowledge and experience of their product. Staff training ensures better communication of these products to the visitor and opportunities to sell produce within the hotel, e.g. Essence Jams & Munns Rape oil. 

· Staff have the confidence and experience to send guests to outlets or the producer locally to purchase these products e.g. Papworth Butchers, Iceni Brewery, Robert Christie cheesemonger, Narborough Trout.

· Guests have fridges in rooms and are informed that they can use these for food purchases; they can use our kitchen fridges also. We can arrange organic veggie box supplies for a guest on departure from Abbey Farm Organics at Flitcham, meat from David Barnard, Simon Cattermole or Papworth's and fish from Coles of Kings Lynn.

· We supported the farmers market via monthly purchases and the full sponsorship of a WI stall. We plan to run a farmers market from the hotels grounds.
· All menus carry full supplier information. 

· All staff have full product knowledge. 

· The website (www.strattons-hotel.co.uk ) carries all our art and food producers' details to publicise our suppliers AND details of specific areas of historic interest, gardens, activities and other cultural and outdoor pursuits close to the hotel. 

· We have a flock of thirty hens which eat a proportion of our organic waste, produce good compost and supply the restaurant with fabulous fresh eggs; they also provide a popular and informative activity for young children staying who are encouraged to feed them and collect an egg for breakfast. 

· Welcome packs for families provide this bespoke information.

Saving Money, buying a good ethical product - a win, win situation
· Prior to 1997 the hotel used luxury miniatures: 25gm bar soap possibly boxed or wrapped in wax paper/tissue, shampoo, gels and foams in 30ml plastic miniatures

·  Post-University of Hertfordshire: 'Body Shop' 1000ml, refillable pump dispensers. The result of this one action was to reduce the toiletry bill from £1080 in the period 1996-1997 to £180 in 1998-1999.

· There was initial negativity to this action from some guests. 
· This was successfully countered with more sophisticated green guest pack information - making the guest part of the action and e
xplaining  to our guests how swapping to pump dispensers has helped to reduce plastic bottles to landfill by 97%.

· We were able to demonstrate that the average consumption of 30ml 
miniatures before being consigned to the bin was only 30%.

· Bar soap generates kilos of waste to landfill which the hotel is 
endeavouring to avoid

· Environmental action always needs ongoing ATTENTION and good lateral thinking

The Body Shop no longer offer 1000ml dispensers
·      We were able to source a product by 'Faith in Nature' which allowed us to offer one excellent product that could be used as shampoo, bath foam or shower gel. Manufactured by a company with environmental ethics and not tested on animals re-endorses our own environmental position and is purchased from a local whole foods co-operative. 

· The dispensers are refillable. 

· We made further cost savings as 5 litres of gel costs us £10.99. 

· Our bill from 1999/00 was £71.71 and includes soap to all utility areas, public toilets and our own living quarters. Our occupancy has steadily risen from that point until 2003-2005 when turnover doubled.

· We currently use an organic soap product, the manufacturer and company are based within Norwich. LOCAL ORGANIC LOW WASTE
If we had continued to supply 25gm 'luxury' miniature soaps, during 2006 with our increased occupancy we would have generated over 164kgs waste soap
Guest involvement
Guests are involved and made aware of our ethos via our website, staff, our brochure and room information. The EMS is not forced upon anyone - there is a softly, softly approach aimed at informing rather than preaching.

Promotion of the Brecks & Swaffham
· Full involvement with the Brecks Tourism Partnership, Vanessa Scott is on the steering committee and was chair for its first five years.

· Two members of staff sit on Swaffham Tourism Committee.

· Information to encourage guests to walk, ride and cycle without using a car. 

· The development of bespoke walking, riding, jogging routes from the hotel commissioned from a local cycling enthusiast.

· The encouragement of more healthy recreation including; bike hire from Bike Art at High Lodge, horse riding at nearby Middleton and Drymere, walking from the hotel using our own routes and the Brecks Tourism Partnership leaflets.

· Picnics supplied as an ad-on to these activities.
OUR POLICY CREATES OUR UNIQUE VISITOR EXPERIENCE
Support of local artists
All the hotels projects are given to local artists with quality the key criteria. The hotel sign was created by local ceramicist Vikki Ellis, mounted on a wall of flint to illustrate the importance of flint in the area, built by local heritage builder Mark Ready. No commission is charged on art displayed at Stratton's - the advantages are the art is on loan to the hotel.
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And Finally................................
· Our environmental journey has been key to improving our business performance in terms of profitability and quality

· It's enthused and motivated us as directors, our managers and our staff and visitors, it is a partnership
· As Directors we feel we are caretakers rather than owners of a unique listed building, maintaining and ensuring its longevity for future generations to  enjoy

Having an environmental policy makes good business sense

